" In the third roasting, which, in fact, is the final drying, the heat of the fire was again diminished, and reduced to that degree which the hand can bear for some seconds without much inconvenience. The fanning and the mode of roasting were the same as in the final part of the second roasting. It was now curious to observe the change of colour which gradually took place in the leaves, for it was in this roasting that they began to assume that bluish tint, resembling the bloom on fruit, which distinguishes this tea, and renders its appearance so agreeable." (p. 220 
